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~ Safer Processing of Sprouts ~ M

A Food Safety Training Program Developed by the Califor nia Department of
Health Services, Food and Drug Branch and
the U.S. Food and Drug Administration

Sprouts are enjoyed by many consumers for their taste and nutritional value. However, recent
outbreaks of illness associated with sprouts have demonstrated a potentially serious human
health risk associated with thisfood. The California Department of Health Services, Food and
Drug Branch and the U.S. Food and Drug Administration jointly developed thisvideo in
cooperation with the Centers for Disease Control & Prevention, university researchers, and
industry representatives to assist the industry in producing a safer product. The video may also
be useful for retailers, regulators, and anyone working with the industry that wants to better
understand the product and current recommendations for best production practices.

Topics covered in the video:
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Seed disinfection treatments

Sampling and microbial testing

Cleaning and sanitizing equipment and facilities _
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*To order just complete this form and send with your payment to:
Circle Solutions, 2070 Chain Bridge Road, Suite 450, Vienna, VA 22182,
or call (703)902-1300

PRODUCT PRICE [ QTY. TOTAL SHIPTO:

Safer Processing of Sprouts video, $23.60 Name:
Domestic Shipping & Handling

Safer Processing of Sprouts video, $26.30 Company:
International Shipping & Handling

Address:
(] Mastercard | [] visa Card No.: City, State, Zip:
Expiration Date:
*Signature (for all credit card purchases)
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